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Depending on the kind of company and the kind of service that the food and beverage operation uses, different skill sets may be needed for food and beverage employees. For example, while working in the F&B industry, the skill set that was required for a server in a fine dining restaurant was different from that of a server in a casual dining restaurant or a fast-food establishment. An excellent level of customer service skills and menu knowledge, including an understanding of products, techniques of preparation and understanding meal pairings are expected of servers in fine dining establishments (Gaffley, and Pelser, 2021).
They also need to be able to offer recommendations and upsell menu items, as well as having a solid grasp of presentation and decorum. In contrast to servers at other types of restaurants, those working in fine dining establishments are also expected to be familiar with other service etiquette practices, such as French or Russian service. On the other hand, waiters in fast food restaurants or casual dining establishments are only expected to know the basics of the menu, be able to take orders, and deliver food and drinks quickly (Lazaro-Mojica, and Fernandez, 2021). These establishments have fewer formal requirements for their customer service staff. They might not be required to know as much as waiters at a fine dining establishment about food and wine pairings or service etiquette. Similar to a high-end restaurant, a sports bar or a casual restaurant may only require bartenders to know how to make basic drinks, while a high-end cocktail lounge serves a wide variety of cocktails and requires bartenders to have mixology knowledge and the ability to create new and distinctive drinks. The skills needed for staff also depend on the kind of service that the food and beverage establishment use (Sulaiman, Derbani, and Adawiyah, 2020). 
A counter-service restaurant's personnel primarily focus on taking orders and preparing food and drinks, as opposed to a full-service restaurant where employees are expected to provide table service and have a strong understanding of customer care. Furthermore, the required skill set for a food and beverage employee varies depending on the ambience business Various things maids and expectations are dependent on elements like the type of menu, customer expectations, and the general ambience of the place. There are various things that may be done to boost the odds of success for someone starting out in the Food & Beverage (F&B) industry, services necessary skill set of a Food & Beverage employee change depending on the type of business and the type of service (Elia, et al., 2021). Investigating various F&B companies and services kinds is one place to start. I'll be able to determine the particular skills and qualities I'll need to acquire for my desired position as well as the various demands and expectations placed on employees in each type of organization. Gaining experience in various F&B enterprises and services is another option. This will enable me to build a more comprehensive grasp of the market and a broad range of talents that will increase my value to potential employers (Bowen, and Morris, 2019). 
The F&B industry places high importance on important abilities like customer service, communication, and problem-solving, which I can concentrate on developing. The ability to network is another crucial component because it will let me meet people in the business, learn about job openings, and get insightful advice from people with more expertise (Beier, et al., 2022). It can be difficult to start a career in the food and beverage (F&B) industry, but by learning about various F&B businesses and services, gaining experience, pursuing formal education or training, developing employees’ key skills, and networking, I will increase my chances of success and be well on my way to a successful career in the F&B industry (Bano, Omar, and Ismail, 2021). Though Food & Beverage employees should have a variety of skills to be successful in their role and these key skills may include “Customer service, Food preparation, Knowledge of menu items, Attention to detail, Teamwork, Time management, Flexibility, Physical stamina”, the food and beverage sector is a dynamic and ever-changing one, and employees' skill sets must change to reflect shifting consumer tastes and market trends. Food and beverage businesses should be aware of the particular skill sets needed for their industry and service model and should give their staff the education and tools necessary to meet those needs (Achtenhagen, and Achtenhagen, 2019). Due to the widespread use of digital ordering systems and other digital services in the food and beverage industry nowadays, this can also include training in technology, customer service, and food preparation.
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